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Old US Range Cuisine Models to New Garland Cuisine Models

Configuration Description U(?u?sai:ie Gc?;ﬂ:rr:: Configuration Description Ugﬁ;ﬂie (éi'l’l;:g
Griddle - Valve Control C836-1 C36-1R 6 Step up open burner C836-65U C36-6SUR
C836-1RC C36-1C (C836-6SURC (C36-65UC
C0836-1 C36-1S C0836-65U C36-65US
C0836-1M C36-1M C0836-65UM C36-65UM
Griddle - T-stat C836-1-1 C36-1-1R Char-Broiler, Briquette, adjustable grates (C836-336A C36-ABR
C836-1-1RC C36-1-1C (836-336ARC C36-ABC
C0836-1-1 C36-1-1S C0836-324A C24-ABS
C0836-1-1M C36-1-1M C0836-336A C36-ABS
(2) 12" open burners RH/Valve Control Griddle LH C836-2 C36-2R (4) 18" open burners C836-7 C36-7R
C836-2RC C36-2C (836-7RC C36-7C
C0836-2 C36-2S C0836-7 C36-7S
C0836-2M C36-2M C0836-7M C36-7M
(2) 12" open burners RH/T-stat Griddle LH (C836-2-1 C36-2-1R 3x 12" Hot Tops C836-8 C36-8R
C836-2-1RC C36-2-1C (836-8RC C36-8C
C0836-2-1 C36-2-1S C0836-8 C36-8S
C0836-2-1M C36-2-1M C0836-8M C36-8M
24" griddle - valve control LH/12" Hot Top (C836-3 C36-3R 2x 18" Hot Tops (C836-9 C36-9R
C836-3RC C36-3C (836-9RC C36-9C
C0836-3 C36-3S C0836-9 C€36-9S
C0836-3M C36-3M C0836-9M C36-9M
24" griddle - T-stat LH/12" Hot Top C836-3-1 C36-3-1R 2 x 18" Front Fired Hot Tops C€836-10 C36-10R
(C836-3-1RC C36-3-1C (C836-10RC C36-10C
C0836-3-1 C36-3-1S C0836-10 C€36-10S
C0836-3-1M C36-3-1M C0836-10M C36-10M
2 open burners RH/Valve Control Griddle LH C836-4 C36-4R 18" Hot Top LH/18" Front Fired Hot Top RH C836-11 C36-11R
(C836-4RC C36-4C C836-11RC C36-11C
C0836-4 C36-4S C0836-11 C36-11S
C0836-4M C36-4M C0836-11M C36-11M
2 open burners RH/T-stat Griddle LH C836-4-1 C36-4-1R 18" Hot Top RH/18" Front Fired Hot Top LH C836-11R C36-11R
C836-4-1RC C36-4-1C C€836-11RRC C36-11C
C0836-4-1 C36-4-1S C0836-11R C36-11S
C0836-4-1M C36-4-1M C0836-11RM C36-11M
18" griddle - valve control LH/18" Hot Top C836-5 C36-5R (2) 12" open burners LH/2 Hot Tops RH C836-12 C36-12R
C836-5RC C36-5C (836-12RC €36-12C
C0836-5 C36-5S C0836-12 C36-12S
C0836-5M C36-5M C0836-12M C36-12M
18" griddle - T-stat LH/18" Hot Top C836-5-1 C36-5-1R (2) 12" open burners Centre/2 Hot Tops LH and RH (C836-12C C36-12R
C836-5-1RC C36-5-1C (836-12CRC 36-12C
C0836-5-1 C36-5-1S C0836-12C C36-12S
C0836-5-1M C36-5-1M C0836-12CM C36-12M
(6) 12" open burners C836-6 C36-6R (2) 12" open burners RH/2 Hot Tops LH C836-12R C36-12R
C836-6RC C36-6C C836-RRC 36-12C
C0836-6 C36-6S C0836-12R C€36-12S
C0836-6M C36-6M C0836-12RM C36-12M
R = STANDARD OVEN S = STORAGE
C=CONVECTION OVEN M = MODULAR TOP
Garland Commercial Ranges Ltd. General Inquires 1-905-624-0260

1177 Kamato Road, USA Sales, Parts and Service 1-800-424-2411 www.garland-group.com

Mississauga, Ontario Canadian Sales 1-888-442-7526 hy WELB"—Tﬂ

L4W 1X4 CANADA Canada or USA Parts/Service 1-800-427-6668




% GARLAND

Old US Range Cuisine Models to New Garland Cuisine Models

R = STANDARD OVEN
C = CONVECTION OVEN

S = STORAGE
M = MODULAR TOP

Configuration Description U(?u?sai:ie Gc?;ﬂ:rr:: Configuration Description Ugﬁ;ﬂie (éi'l’l;:g
(4) 12" open burners LH/1 Hot Top RH C836-13 C36-13R 12" open burners C12836-6 C12-6S
(C836-13RC €36-13C C12836-6M C12-6M
C0836-13 C36-13S 1 Hot Top C12836-8 C12-8S
C0836-13M C36-13M C12836-8M C12-8M
(4) 12" open burners LH and RH/1 Centre Hot Top C836-13C C36-13R 1 Griddle - valve control C12836-1 C12-1S
C836-13CRC C36-13C C12836-1M C12-1M
C0836-13C C36-13S 1 Griddle - T-stat C12836-1-1 C12-1-1S
C0836-13CM C36-13M C12836-1-1M C12-1-1M
(4) 12" open burners RH/1 Hot Top LH (C836-13L C36-13R French Top C12836-15 C12-15S
C836-13LRC C36-13C C12836-15M C12-15M
C0836-13L C36-13S 1 Griddle - valve control C1836-1 C18-1S
C0836-13LM C36-13M C1836-1M C18-1M
(2) 18" open burners LH/1 Hot Top RH C836-14 C36-14R 1 Griddle - T-stat C1836-1-1 C18-1-1S
(836-14RC C36-14C C1836-1-1M C18-1-1M
C0836-14 C36-14S (2) 18" open burners C1836-7 C18-7S
C0836-14M C36-14M C1836-7M C18-7M
(2) 18" open burners RH/1 Hot Top LH C836-14L C36-14R 118" Hot Top C1836-9 C18-9S
C836-14LRC C36-14C C1836-9M C18-9M
C0836-14L C36-14S 118" Front Fired Hot Top C1836-10 C18-10S
C0836-14LM C36-14M C1836-10M C18-10M
(3) 12" open burners front/(3) Hot Tops back C836-15 C36-15R (4) 12" open burners NEW C24-6S
(C836-15RC (C36-15C NEW C24-6M
C0836-15 C36-15S 1 Griddle - Valve control C24836-1 C24-1S
C0836-15M C36-15M C24836-1M C24-1M
(2) 18" open burners RH/Front fired hot top LH C836-17 C36-17R 1 Griddle - T-stat C24836-1-1 C24-1-1S
(C836-17RC C36-17C C24836-1-1M C24-1-1M
C0836-17 C36-17S Spreader Plates CCSP-6 C6-SP
C0836-17M C36-17M CCSP-12 C12-SP
(2) 18" open burners LH/Front fired hot top RH C836-17R C36-17R CCsP-18 C18-SP
C836-17RRC C36-17C NEW C24-SP
C0836-17R C36-17S CCSP-36 C36-SP
C0836-17RM C36-17M Modular Spreader NEW C6-SM
Plancha - New NEW C36-19R NEW C12-SM
NEW C36-19C NEW C18-SM
NEW C36-19S NEW C24-SM
NEW C36-19M NEW C36-SM
48" Griddle - valve control (€836-48 C48-1R NEW C24-6S
(836-48RC C48-1C NEW C24-6M
C0836-48 C48-1S Spreader Cabinet (C836-12-0 C12-SC
C0836-48M C48-1S (836-18-0 C18-SC
48" Griddle - T-stat (C836-48-1 C48-1-1R NEW C24-sC
(836-48-1RC C48-1-1C (836-36-0 C€36-SC
C0836-48-1 C48-1-1S
C0836-48-1M C48-1-1M
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Old US Range Cuisine Models to New Garland Cuisine Models

Configuration Description Ugﬁ;:ie %i::r?:
Char-Broiler, Radiant, adjustable grates C836-436A C36-ARR
(C836-436ARC C36-ARC
CO836-424A C24-ARS
CO836-436A C36-ARS
Char-Broiler, Radiant, Non-adjustable grates C836-36A C36-NRR
(C836-36ARC C36-NRC
CO836-18A C18-NRS
C0O836-18AM C18-NRM
CO836-24A C24-NRS
C0O836-24AM C24-NRM
CO836-36A C36-NRS
C0O836-36AM C36-NRM
CO836-48A C48-NRS
C0O836-48AM C48-NRM
35lb Fryer (C836-1-35F C18-35F
Fryer Dump Station C836-FMD C18-FMD
Salamander UIR36 CIR36
UIR36C CIR36C
Cheesemelter UIRCM36 CIRCM36
UIRCM36C CIRCM36C
Plate Rails CCPS-48 CPR-48
CCPS-54 CPR-54
CCPS-60 CPR-60
CCPS-72 CPR-72
R = STANDARD OVEN S = STORAGE

C = CONVECTION OVEN M = MODULAR TOP

+Open burners with MAXIMUM POWER for faster
cooking and time to boil

+ One-piece dual venturi

+BTU's - 35K/40K

*Easy to Clean
+one piece bowls and grates
+Removable burner heads
+ Split grease trays

‘New modern appearance
+ Die cast knobs
+Belly bar and oven handle
+ Designer flue cap and oven side panel
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